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YBarkaembl noKynartenb!
Mbi 6narogapum Bac 3a BbI6op, caenaHHbliA B N0Ab3y 6bITOBOIA TEXHMKU TOProBoit mapku BEON.

2 PYKOBOACTBO MO 3KCNNYATALUUN

MuKcep npeaHasHayeH ANA CMELUMBAHWUA MKUAKOCTEN, NMPUroTOBNEHUA COYCOB U AecepTos
(836UTbIX CNMBOK, MNyAMHIOB, KOKTeWMNeW, MmalioHe3a), a TaKXKe A1 3aMelmnBaHua TecTa W
CMeLLMBaHUA MAFKUX NPOAYKTOB.

YKA3AHUA NO TEXHUKE BE3OMNMACHOCTU

e [lepes BKAOYEHMEM MUKCEpPA YOeaAUTECH, YTO HANPAXKEHUE S/1EKTPUYECKON CeTU COOTBETCTBYET
paboyemMy HanpAXKeHUO YCTPOMCTBA.

e [lepes ncnonbsoBaHnem npnbopa BHUMATENBHO OCMOTPUTE CETEBOW WHYP U ybeanTech, YTo OH
He noBpeXaéH. Ecnun Bbl 06HAPYKMAK NOBPEXAEHNE, HE NO/b3YNTECH YCTPOMNCTBOM.

e He ponyckaliTe KOHTAKTa CETEBOrO LWHYypPaA C rOPAYMMMU NOBEPXHOCTAMM U OCTPbIMU KPOMKaMM
mebenun. N3berainte noBperKAeHMA M30AAUMM CETEBOro WHypa. MNepuoauyeckn nposepsaiTe
WHYP NUTAHMA U BUIKY LUHYPA Ha NpeAMeT NOBPEXKAEHMA U30NALUN.

e He wucnonb3yinte ycTPOMCTBO B HEMOCPEACTBEHHOMW 6/M30CTM OT WCTOYHMKOB Tenna Wau
OTKPbITOrO NJaMeHM.

e Mcnonb3yinTe TONbKO HaCaAKW, BXOAALWME B KOMMIEKT NMOCTaBKMU.

e 3anpeLliaeTcs MCNO/b30BaTb MUKCEP A1 CMELUMBAHUA TBEPAbIX WHTPEAMEHTOB, TaKUX Kak,
Hanpumep, TBEPAOE CIMBOYHOE MACO UM 3aMOPOIKEHHOE TECTO.

e 3anpeliaeTcs ycTaHaBAMBaTb M OAHOBPEMEHHO MCNO/Ib30BATb BEHYMK ANA B3OMBaHMA W
HacaZKy A41A 3aMelLMBaHuA TecTa.

e [lepes yCTaHOBKOM HAacaAoK ybeamnTech, YTO BUIKA CETEBOTO LUHYPA He BCTaB/IEHA B PO3ETKY.

e 3anpelLaeTcs CHMMATb M YCTaHABAMBATb HACaAKM BO Bpemsa paboTbl ycTpoiicTtea. [lepes,
MCNONb30BaHMEM  MMKcepa ybeawuTecb, 4YTO HACAaZKM  YCTAaHOBNEHbl MNPAaBWIbHO U
3adMKCMpPOBaHbI.

e OTcoeaMHUTE HACaZKN OT MUKCEPaA Nepes, X YNCTKON.

e [lpexae 4em NOACOEANHUTb MUKCEP K 3NEKTPOCETU YOeanTech, YTO MEePEKNOYATENIb PEXKMMOB
PaboTbl yCTaHOB/IEH B MOIOXKEHUN «0» (BbIKAOYEHO).

e 3anpelaeTcs UCNOb30BaTb YCTPONCTBO BHE MOMELLEHUN.

e [locne aKcnayaTaumMm MMKCEPA BbIK/OUYUTE €ro, BbIHbTE BWUJ/IKY CETEBOrO LUHYPa M3 PO3ETKU U
0TCOeAMHUTE HACALKM.

e He norpyaiTe Kopnyc yCTpoiCTBa, CETEBOM LIHYP WMAW BUAKY CETEBOrO LWHYpa B BOAy MU
ntobble apyrue *Kuakoctu. Ecam ycTponcTBo ynano B BoAy, BbIHbTE BWUJIKY CETEBOrO LWHypa M3
PO3ETKM, TO/IbKO 3aTEM A0CTAHbTE YCTPOMCTBO M3 BOAbI.

e He npuKacaiiTecb K KOpNycy MUKCepa, CETEBOMY LUHYPY M BWJIKE CETEBOrO LUHYpPa MOKPbIMU
pyKamu.

e He octasnsaiite npubop, BKAOYEHHDIN B ceTb, 6€3 npucmoTpa.

e OTK/NOYalTe YCTPOMCTBO OT CETM Nepes YUCTKOM, CMEHOW HAcafoK, a TaK¥Ke, ec/in Bbl UM He
nonb3yeTecs.

e OTKNIOYAA YCTPOMCTBO OT 3/1IEKTPOCETU, HUKOTAA He AEpranTe 3a CeTeBOM LWHYP, BO3bMUTECH 3a
BWJIKY CETEBOTO LWHYPA M aKKYPaTHO U3B/IEKUTE €€ U3 PO3ETKM.
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PerynapHo nposoguTe YNCTKY MUKCepa.

He KacaiTecb Bpalalowmxca Hacafok Bo BpemaA paboTbl MuKcepa. He gonyckante nonagaHuA
BONIOC MW KPAEB 04eXAbl B 30HY BpaLLeHMA HAaCa[oK.

He pa3spewanTte aetam KacaTbca Kopnyca npubopa, ceTeBoro WHypa M BUIKM CETEBOrO LWIHYpPA
BO BpemsA paboTbl yCTPOICTBa.

[aHHOe yCTpOMCTBO He NpeaHa3HavyeHo ANA MCNOb30BaHMA AeTbMu. OcylwecTBaanTe Haa30p
3a AeTbMU, YTObbl He JONYCTUTb MCMONb30BaHUA NPUOOPA B KAYECTBE UFPYLLKM.

Mpunbop He npeaHasHayeH ONA UCMONb30BaHMA ANUAMM (BKAKOYAA geTei) C MOHWMKEHHbIMU
dM3NYECKMMU, NCUXNYECKMMU UAN YMCTBEHHBIMU CMOCOBHOCTAMM, UAM NPU OTCYTCTBUU Y HUX
ONbITa UAW 3HAHWUI, €CIN OHWU HE HaXOAATCA NOA KOHTPONEM MU HE NMPOUHCTPYKTUPOBAHbI 06
MCNoab30oBaHMM NpUHOPaA NMLLOM, OTBETCTBEHHbIM 33 X 6€30NaCHOCTD.

M3 coobpaxkeHuMn bOe3onacHOCTM AeTer He OCTaB/AAWTe MOJINITU/IEHOBbIE  MaKeThl,
ncnosibdyemMble B KaYecTBe yrnakoBKkuM, 6e3 Hap3opa. BHMmaHue! He paspelwalite getam nrpatb €
NONNITUNEHOBLIMMW NAKETAMMN UM YNAKOBOYHOM NAEHKOM. ONacHOCTb yayLwbal

Mpn noBpeXAeHWW LWHypa NUTAHWA ero 3ameHy BO M3b6eXaHWe OnacHOCTM AOJIKHbI
NPoOu3BOAUTL W3rOTOBUTENb, CeEpPBUCHAA caykba wnanm noaobHbIM  KBAaNNMPULMPOBAHHDIN
nepcoHan.

3anpelwaeTca  CaMOCTOATENbHO  PemMOoHTMpoBaTb npubop. He pas3bupante npubop
CaMOCTOATE/IbHO, MpPU BO3HMKHOBEHWW NtOObIX HEMCNPABHOCTEM, a TaKXe Mocne nageHus
YCTPOMCTBA BbIKAOYUTE NpubOp M3 po3eTKM M obpaTuTecb B Ntoboi aBTOPM30BaAHHbIN
(ynONHOMOYEHHbI) CEPBUCHDBIA LLEHTP MO KOHTAKTHbIM agpecam, YKa3aHHbIM B rapaHTUMHOM
TaNoHe.

Bo nsberkaHue noBpeKAEHNN NepeBo3nTe YCTPOMCTBO B 3aBOACKOM YMaKOBKe.

XpaHUTe YCTPOWMCTBO B MeCTax, HeAOCTYMHbIX ANA AeTeh U Agen ¢ orpaHMYeHHbIMM
BO3MOXHOCTAMM.

MaKcMmanbHas NpoaoIKUTENIbHOCTb HenpepbiBHOM paboTbl — Ha ckopocTn 1-5 He 6onee 5
MUHYT. NOBTOPHOE BKAOYEHME MUKCEpa NPOU3BOAUTE He paHee, Yem yepes 15-20 MUHyT.

BHMMAHMUE!
JaHHoe yCTPOWCTBO MpeAHa3Ha4YeHO TONbKO AnA OblTOBOrO WCNONb30BaHUS B XKUJbIX
nometeHuax! 3anpelwiaetca akcnayaTauusa npmubopa B NPOM3BOACTBEHHbIX 30HaX U paboumx
nomeuieHusax!

OMUCAHUE YCTPOUCTBA
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BeHunKkK ons B3bUBaHUA/CMeLLMBaHMA

MHé3aa ANA YCTaHOBKM HACAAOK ANA 3aMellnBaHnA
Tecta/ BEHYMKOB

KHonKa oTcoegmHeHmna Hacagok «EJECT»
Mepekntoyatenb pexxnumos pabotbl «1, 2, 3, 4, 5»
Kopnyc npubopa

Hacagkun anAa samelwimBaHuA TecTa
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NEPEA NEPBbIM UCNOJ1Ib3OBAHUEM

Mocne TPaAHCNOPTUPOBKM WAW XPAHEHMA YCTPOWMCTBA NPU MOHWKEHHOM TemnepaType
HeobXxo0AMMO BblAepPKaTb €ro NPy KOMHaATHOW TeMMnepaType He MeHee TPex Yacos.

BbIHbTE YCTPOMCTBO U3 YNAKOBKM, YA INTE YNAKOBOYHbIE MaTepMabl, MellatoLme ero paborTe.
MpoBepbTe LEeNOCTHOCTb YCTPOIACTBA, NPU HaIMUYUM NOBPEKAEHUN HE NOJIb3yNTECh UM.
Ybeputech, 4To pabouyee HanpsAXKeHMe YCTPOMCTBA COOTBETCTBYET HANPSXKEHWUIO 3N1EKTPUYECKOM
ceTtu.

Hacagku gns 3amelwwnBaHus Tecta (6) u BeHUYMKM (1) BbiIMONTE TENMOWM BOAOM C HEUTPAbHBIM
MOIOLLMM CPeACTBOM, ONOJIOCHUTE M NPOCYLIUTE.

Kopnyc (5) npoTpuTe MArKoW caerka BaaxHoM TKaHbH, MOCAE YEro BbITPUTE HACyXo.

HACAAOKU U BEHYUKU

Hacagku pna 3amewmBaHua Tecta (6)

V|CI'IOJ'Ib3yl‘;1Te ANnAa 3amMmellinBaHnA gPOXKKEBOIo TeCrta, nepemMmeLlinBaHnA dJapu.la nT.N.

NPUMEMAHUE:
BcTaBnsainTe HacagKku Ana 3amellmMBaHus TecTa (6) B cooTBeTcTBYOWME THE3AA (2).

BeHuuKku ana s3busaHua/cmewnsanma (1)

Ncnonb3yiite BeHUYNKM (1) ana B36UBaHUA CIUBOK, AMYHOIO 6esika, NPUroToBAEHUA BUCKBUTHOTO
Tecta, NyAMHIOB, KOKTeWNeW, Kpema, MailoHe3a, Mope, COYCOB, a TaKKe A/1A CMeLIMBaHuA

XKUOKNX NPOAYKTOB.

MCNOJ/1Ib3OBAHUE MUKCEPA

BctaBbTe BeHUMKK (1) uam Hacaakm (6) B cooTBeTCTBYIOLLME THE3AA ANA YCTaHOBKM Hacagok (2)
[0 wenyka. Obe HacagKu A0NXKHbI NIOTHO 3adpUKCMPOBATLCA B OTBEPCTUAX MUKCEPa.

Mpexae Yem NoACOEANHUTb YCTPOMCTBO K 3/1IEeKTPOCETM ybeauTecb B TOM, YTO NepekoyaTeNb
pexxumoB paboTbi (4) HaxoAUTCA B MONOKEHUN «0» (BbIK/IIOYEHO).

OnycTnB Hacaaku B pabouyto EMKOCTb C MHIPEeAMEHTAMM, BKAKOUMTE MUKCEP NEPEKIOYATENEM
(4) v BbIBEPUTE HYXKHYIO CKOPOCTb BpallleHUA Hacaaok «1, 2, 3, 4, 5».

Mocne oKOHYaHUA PaboTbl ycTaHOBUTE nepekntoyatenb (4) B nonoxeHne «0» (BbIKNOYEHO) U
N3BNIEKUTE BU/IKY CETEBOIO LLUHYPA M3 3/IEKTPUYECKOMN PO3ETKM.

MpuaepxneBasa Hacaaku (6) nnam BeHunkn (1), HaxkmuTe KHonky (3) «EJECT» u oTcoegmHuTe
HacaaKu.

NPUMEYAHMUE:

e 3anpewaeTca ycTaHaBAMBaTb M O4HOBPEMEHHO MCMO/b30BaTb BEHUYMUK ANA B3O6MBaHUA (1) m
HacagKy Ans 3amellmBaHus TecTa (6).

e Bo Bpemsa paboTbl He 3aKpblBalTe BEHTUNALMOHHbIE OTBEPCTMA Ha KOpnyce MUKcepa, 3TO
MOKeT NPUBECTU K NeperpeBy 3/1eKTPOMOTOpa.

e MaKcMmanbHasa NPOAO/MKUTENbHOCTb HENPEPbLIBHOM PaboTbl — Ha ckopocTu 1-5 He H6onee 5
MWHYT.
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e [loBTOpPHOE BKAOYEHME MUKCEPA NPOM3BOAUTE He paHee, Yem Yepes 15-20 muHyT.

PEKOMEHAALIUA NO BbIBOPY ONTUMAJIbHbIX PEXUMOB PABOTDI

MuKcep nmeeT 5 CKOpPOCTHbIX pexmnmos «1, 2, 3, 4, 5»:

«1» — oNTMMaibHaA CTapTOBasA CKOPOCTb AJ1A CMELUMBAHUA CbIMYYMX U CYXUX NPOAYKTOB, TaKMX
KaK MyKa.

«2» — ONTMMaNbHanA CTapPTOBasA CKOPOCTb A/1A CMELUMBAHUA }KUAKOCTEN M NPUNPAB K canatam.
«3» — ONTMMA/IbHAA CKOPOCTb AR NPUTOTOBNEHUA TeCcTa A/1A TOPTOB U NeYeHbs.

«4» — onTMManbHan CKOPOCTb A5 B36MBAHUA Kpema, NPUroToB/IEHUA AeCEPTOB U T.A4.

«5» — onTMManbHan CKOPOCTb AN B3OMBaAHMA AUL, Kpema, NPUroTOBIEHMA CaxapHOW riasypu,
KOKTEenNen n T.4.

YACTKA N yXoa

BbIK/IlOYNTE YCTPOMCTBO M BbIHbTE BM/IKY CETEBOTO LLUHYPA U3 PO3ETKMU.

Mpuaep»kmneaa Hacagku (6) mnm BeHumkmn (1) Haxkmute KHonKy (3) «EJECT» M oTcoeamHuTe
HacagKu.

Hacaaku npomoliite TENo BOAOM C HEMTPA/IbHbIM MOKLLMM CPEACTBOM, 3aTEM MPOCYLLUTE.
MpoTpute Kopnyc (5) MArKOW cnerka BNa*kKHOM TKaHbO, MOC/E YEro BbITPUTE €ro Hacyxo.
3anpewaerca norpyaTb Kopnyc (5), ceTeBoi WHypP 1 BUIKY CETEBOTO LWHYPa B BOAY MK Ntobble
Apyrve XugKoctu. He gonyckalite nonagaHus Bogbl B KOPNyC MUKcepa.

ONna yaaneHus 3arpasHeHUin UCNonb3yiTe HEMTPabHble YUCTALME CPEACTBA, HE UCNONb3YNTe
MeTannyeckue WETKKU, abpasmBHbIE YNCTALLME CPEACTBA U PACTBOPUTENN.

XPAHEHUE

MponsseauTe YNCTKY YCTPOMCTBA.

He HamaTbIBalTe ceTeBOM LIHYP Ha KOPMYyC YCTPOMCTBA.

XpaHUTe YCTPOMCTBO B CYXOM MPOXN3aAHOM MecCTe, HedOoCTYMHOM Ans AeTel u nwoaen c
OrpaHUYEHHbIMN BO3MOXKHOCTAMM.
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PELENTDbI
Tecto anA ® 300 r MyK#u 1. MyKy 1 conb npoceaATb B Yally npnbopa u
wTpyaens e 1y4.n. conu nepemeLlaTb HaCaAKOM ANA 3aMeLLMBaHNA
(Hacap,Ka ana ® 2 ANYHbIX ¥KenTKa TeCTa Ha CKOpPOCTU 1.
3amMellnBaHuA e 3 CT.N. NOACONHEYHOro |2 fNYHbIE }KeNTKN U NOACONHEYHOe Mac/Io
Tecra) (6) mMacna cmewaTb ¢ Bogown. [Jo6aBUTb K MyKe U
e 125 mn Boapl. nepemellaTb HacaAKoN ANA 3aMeLIMBaHNA
TecTa Ha ckopocTu 1.
3. BbimelwwmnBaTb CMeCb A0 NONYYEHUA MATKOTo
nmnkoro Tecta. Mpun HeobxoamMmocTm
[,06aBUTb 2 CTO/IOBbIE IOKKM BOAbI.
MpoAoNKMTb BbIMELLMBATL HA CKOPOCTK 4 B
TeyeHue 4-5 MUHYT 2,0 NONYYEHUA TNAAKOr0
M 31aCTUYHOrO TecTa.
4. 3aKpbITb M OTCTaBUTb Ha 30 MUHYT.
Paccbinyatoe e 100 r pasmaryeHHoro |1. Macno n caxapHyto nyapy B36utb B yawe
neco4yHoe TecTo gns C/IMBOYHOrO Macna HaCcagKoM AN CMeLWnBaHMA Ha CKOPOCTH 2
neyeHbs e 75 r caxapHou nyapbl 00 nosy4yeHua KpemoobpasHom
(Hacagka ans e 1 ANYHbIN KEeNToK OHOPOAHOM Macchl.
cmewmrBanusa) (1) ® % Y./1. BAHUBHOTO 2. [106aBUTb ANYHDBIN }KENTOK U BaHWU/b U
SKCTpaKTa nepemetumsatb 10 cekyHA,.
e 150 r MyKMU 3. [lo6aBMTb NPOCEAHHYIO MYKY U
nepemeLlaTb Ha ckopocTu 1.
4. BblNIOKWTb Ha NPUCBINAHHY MYKOW
NoBEPXHOCTb U cCPOPMMPOBATH LLAP.
5. 3aBepHyTb B NULLEBYO NAEHKY U OXNaXKAaTb
He meHee 2 4acos.
MaioHes ¢ 1 KpynHoe AMLO 1. Yawy v BeHUMK gna 83bMBaHNA corpeTb NoA,
AOMaLLHWUA o 1 ANYHBIN KenToK CTPYE ropayen Boabl, a 3aTeM BbITEPETb
(Hacagka ans e 1 4.1. IMMOHHOrIO COKa Hacyxo.
B36uBaHuAa) (1) “nmn 6onblue npu 2. Bce MHrpeamneHTbl A0NKHbI ObITh
HEoBX04MMOCTH KOMHaTHOM TeMnepaTypbl, MHaYe MaiioHe3
e 1 y4.n. ropunupl pacchounTca.
e 100 M/1 O/IMBKOBOTO 3. Ay, KentTok, NMMOHHbIA COK U ropuunLy
Macna NOI0XWUTb B Yally ANA B3OMBaAHMA.
e 100 MA apaxmCcoBOro 4. B36uBaTb BEHYMKOM Ha CKOPOCTU 6 A0
macna Noay4YeHMA O4HOPOAHOM NEHUCTOM MaCChl.
e Conb u 5. PactuTenbHble macna cMellaTb BCTaKaHe U
CBENKEMONOTbIiA 006aBNATb B Yally, He BbIKAKOYaA MOTOp:
yepHBbIii nepey CHa4vana no Kaljne, a i(orpu,a MaNOHe3 HayHET
rycTeTb, TOHKOM CTPYMKOA.
6. Korpa Bce macno BnNuTaeTca, 3anpaBuTb
ManoHe3 cneumamm.
7. Y1o6bl MaitoHe3 nony4ymnca 6onee ocTpbim,

MOXHO yBETINYUTb KONNMHECTBO IMMOHHOTO
COKa.
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BHUMAHUE!
CpoK cnyxbbl ycTpoiictea — 3 roga.
[aTta n3rotoBneHuA ykasaHa Ha yNnakoBKe UAM CAaMOM U3LENUN.

)5
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BHUMAHME!

B uenax 3alumTbl OKpY’KatoLle cpeabl, NOCNE OKOHYaHMA CPOKa CAyXbbl Npubopa 1 31eMeHTOB NUTaHUA
(ecnn BXoOAT B KOMMNEKT), HEe BbibpacbiBaliTe UX BMECTe C 0ObIYHbIMU BbITOBbIMKM OTXO4aMU, NepeganTe
npubop 1 anemMeHTbl MUTaHUA B CNEeLManmM3MpoBaHHbIe NYHKTbI 410 AaNbHENLWeN yTUAn3aumnm.

OTtxopbl, obpasyrolmeca Npu yTUAn3auuMm Usgenunii, nognexatr obasatenbHomy cbopy ¢ nocneaytouLei
yTUAU3aLMel B yCTAaHOBAEHHOM nopaaKe. Jas nonyvyeHma fonoaHUTeNbHOM nHpopmauum 06 ytuamnsaumm
[AHHOTO NPOoAYKTa 06paTUTECh B MECTHbIN MYHULMNANUTET, CAYKOY YyTUAN3ALUKN BbITOBLIX OTXO408B UK B
MarasuH, rae Bol nprobpenu agaHHbIN NPOAYKT.

[aHHoe wu3genue cooTBeTCcTBYeT Bcem TpebyembiM eBPOMemMcKUM W POCCUACKMM  CTaHZapTam
6€30MacHOCTM U TUTUEHbI.

KOMI/IEKT MNOCTABKUA TEXHUYECKUE XAPAKTEPUCTUKU
BN-2219
e Mukcep —1 wr. e MouwHocTb: 500 BT
e BeHuMKM Ans B3O6MBaHUA — 2 WT. e [lapameTpbl nuTanma: 220-240 B ~ 50-60 Iy,

e Hacaaku 3amellnBaHuA Tecta — 2 WrT.
o  NHCTpyKUumAa (o rapaHTUMHbIM
TasoHom — 1 wr.

BHUMAHMUE!

NPOU3BOAMTE/Ib OCTABNAET 3A COBOWM MPABO HA BHECEHME W3MEHEHMA B
KOHCTPYKUMIO, AOM3AMH W KOMMNEKTAUMIO TMPUBOPA BE3 [AOMNOJIHUTENBHOIO
YBEAOMJIEHUA OB 3TUX USMEHEHUAX.
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Dear customer!
We thank you for the choice made in favor of the home appliances brand BEON.
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The mixer is intended for mixing liquids, making sauces and desserts (whipped cream, puddings,
cocktails, mayonnaise), for kneading dough and mixing soft products.

SAFETY INSTRUCTIONS AND WARNINGS

e Before turning on the mixer, make sure that the mains voltage corresponds to the operating
voltage of the device.

e Before using the device, carefully inspect the power cord and make sure that it is not damaged.
If you find damage, do not use the device.

e Do not allow the power cord to come into contact with hot surfaces or sharp edges of furniture.
Avoid damaging the insulation of the power cord. Periodically check the power cord and plug for
damage to the insulation.

e Do not use the device in close proximity to heat sources or open flames.

e Use only the attachments included in the package.

e Do not use the mixer to mix solid ingredients, such as solid butter or frozen dough.

e Do not install and simultaneously use the whisk for whipping and the attachment for kneading
the dough.

e Before installing the attachments, make sure that the power cord plug is not plugged in.

e Do not remove or install attachments while the device is in operation. Before using the mixer,
make sure that the nozzles are installed correctly and fixed.

e Disconnect the attachments from the mixer before cleaning them.

e Before connecting the mixer to the mains, make sure that the operating mode switch is set to
"0" (off).

e Do not use the device outdoors.

e After the operation of the mixer switch it off, remove the mains plug from the wall outlet and
disconnect the nozzle.

e Do not immerse the device body, power cord, or plug in water or any other liquid. If the device
falls into the water, unplug the power cord from the outlet before removing the device from the
water.

e Do not touch the mixer body, power cord, or power plug with wet hands.

e Do not leave the appliance unattended when plugged in.

e Disconnect the device from the mains before cleaning, changing attachments, or if you do not
use it.

e When disconnecting the device from the power supply, never pull the power cord, grasp the
plug of the power cord and carefully remove it from the socket.

e Clean the mixer regularly.

e Do not touch the rotating attachments while the mixer is running. Do not allow hair or clothing
edges to get into the rotation area of the attachments.

e Do not allow children to touch the device body, power cord, or plug while the device is operating.

e This device is not intended for use by children. Monitor children to prevent them from using the
appliance as a toy.

e The appliance is not intended for use by persons (including children) with reduced physical,
mental or mental capabilities or lack of experience or knowledge, unless they are supervised or
instructed to use the appliance by a person responsible for their safety.

e For child safety reasons, do not leave plastic bags used as packaging unattended. Attention! Do
not allow children to play with plastic bags or plastic wrap. Danger of suffocation!
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If the power cord is damaged, it must be replaced by the manufacturer, service personnel, or
similar qualified personnel to avoid danger.

Do not repair the device yourself. Do not disassemble the device yourself if any malfunctions
occur, as well as after the device falls, turn off the device from the outlet and contact any
authorized service center at the contact addresses specified in the warranty card.

To avoid damage, transport the device in its original packaging.

Keep the device out of the reach of children and people with disabilities.

Maximal continuous operation time in the speed mode 1-5 is not more than 5 minutes. Make at
least a 15-20-minute break before switching the mixer on again.

ATTENTION!

This device is intended for residential use only! Do not use the device in production areas or
work areas!

DESCRIPTION
1. Beaters
2. Dough hooks/beaters installation sockets
3. Attachment release button «EJECT»
4. Operation mode switch «1, 2, 3, 4, 5»
5. Body
6. Dough hooks

BEFORE THE FIRST USE

After unit transportation or storage at low temperature keep it for at least three hours at room
temperature.

Unpack the unit and remove any packaging materials that can prevent the unit operation.

Check the unit for damages; do not use it in case of damages.

Make sure that the unit operating voltage corresponds to the voltage of your mains.

Wash the dough hooks (6) and the beaters (1) with warm water and neutral detergent, rinse
them and dry.

Clean the unit body (5) with a soft, slightly damp cloth, and then wipe it dry.

HOOKS ANS BEATERS

Dough hooks (6)

Use them for kneading yeasted dough, mixing minced meat etc.

NOTE: insert the dough hooks (6) into the corresponding sockets (2).
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Beaters (1)

Use the beaters (1) for beating cream and egg white, making biscuit dough, puddings, cocktails,
cream, mayonnaise, puree and sauces and for mixing liquid products.

USING THE MIXER

Insert the beaters (1) or the dough hooks (6) into the corresponding attachment installation
sockets (2) until clicking. Both attachments should be fixed tightly in the mixer openings.

Before connecting the unit to the mains, make sure that the operation mode switch (4) is set to
the position «0» (off).

Immerse the attachments into the processing bowl with ingredients, switch the mixer on with
the switch (4) and select the desired attachment rotation speed «1, 2, 3, 4, 5».

After unit operation, set the switch (4) to the position «0» (off), and unplug the unit.

Holding the hooks (6) or the beaters (1), press the button(3) «EJECT» and remove the
attachments.

NOTE:

¢ Do not install and use the beater (1) and the dough hook (6) at the same time.

e Do not block the ventilation openings on the mixer body during the unit operation; this may
lead to the electric motor over-heating.

e Maximal continuous operation time in the speed mode 1-5 is not more than 5 minutes.

e Make at least a 15-20-minute break before switching the mixer on again.

RECOMMENDATIONS ON CHOOSING OPTIMAL OPERATION MODES

The mixer has 5 speed modes «1, 2, 3, 4, 5»:

«1» — Optimal start speed for mixing dry and granular products, such as flour.

«2» — Optimal start speed for mixing liquids and salad dressings.

«3» — Optimal speed for making cakes and cookie dough.

«4» — Optimal speed for beating cream, making desserts etc.

«5» — Optimal speed for beating eggs, creme, making sugar frosting, cocktails, etc.

CLEANING AND CARE

Switch the unit off and unplug the power cord plug from the mains socket.

Holding the hooks (6) or the beaters (1), press the button (3) «EJECT» and remove the
attachments.

Wash the attachments with warm water and a neutral detergent and then dry them.

Clean the unit body (5) with a soft, slightly damp cloth, and then wipe it dry.

Do not immerse the unit body (5), the power cord and the power plug into water or other
liquids. Provide that no water gets into the mixer body.

Use neutral detergents to remove dirt; do not use metal brushes, abrasive detergents and
solvents.
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STORAGE

Clean the unit.

Do not wind the power cord around the unit body.

Keep the unit in a dry cool place away from children and dis-abled persons.

RECIPES
Dough for ¢ 300 g flour 1. Sift flour and salt into the bowl of the appliance
strudel (hook) e 1 tsp salt and mix with the hook at a speed of 1.
(6) e 2 egg yolks 2. Mix egg yolks and sunflower oil with water.
e 3 tbsp sunflower oil 3. Add to the flour and mix with the hook at speed
125 ml of water 1.
4. Knead the mixture until soft sticky dough. If

necessary, add 2 tablespoons of water.

. Continue kneading at speed 4 for 4-5 minutes

until smooth and elastic dough.

. Close and set aside for 30 minutes.

Crumbly short
pastry dough
(beater) (1)

¢ 100 g softened butter
75 g powdered sugar 1
egg yolk

e % tsp vanilla extract

e 150 g flour

. Butter and powdered sugar beat in a bowl with

a beater at a speed of 2 to obtain a creamy
homogeneous mass.

. Add the egg yolk and vanilla and stir for 10

seconds. Add the sifted flour and stir at speed 1.

. Put on a floured surface and form a ball.
. Wrap in plastic wrap and cool for at least 2

hours.

Homemade
mayonnaise
(beater) (1)

e 1 large egg, 1 egg yolk

e 1 tsp lemon juice or
more if necessary

e 1 tsp Dijon mustard

e 100 ml olive oil

e 100 ml peanut butter
salt and freshly ground
black pepper

. Bowl and whisk warm under running hot water,

and then wipe dry.

. All ingredients must be at room temperature,

otherwise the mayonnaise will exfoliate.

. Egg, yolk, lemon juice and mustard put in a bowl

for whipping.

. Beat with a whisk at a speed of 6 to obtain a

homogeneous foamy mass.

. Mix vegetable oils in a glass and add to the bowl

without turning off the motor: first drop by
drop, and when the mayonnaise begins to
thicken, a thin stream.

. When all the oil is absorbed, fill mayonnaise

spices, and mayonnaise to get more spicy, you
can increase the amount of lemon juice.
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CAUTION!
The device's service life is 3 years.
The date of manufacture is indicated on the packaging or on the product itself.

CAUTION! In order to protect the environment, after the end of the service life of the device and batteries
E (if included in the kit), do not throw them away together with ordinary household waste, transfer the
device and batteries to specialized points for further disposal.
Waste generated during the disposal of products is subject to mandatory collection and subsequent
disposal in accordance with the established procedure. For more information about recycling this product,
contact your local municipality, the household waste disposal service, or the store where you purchased
this product.

EH[ This product meets all the required European and Russian safety and hygiene standards.

DELIVERY SET TECHNICAL CHARACTERISTICS
BN-2219
e Mixer—1pc. e Power: 500 W
e Beaters—2 pcs. e Power supply: 220-240 V ~ 50-60 Hz
e Dough hooks — 2 pcs.
e Manual with a warranty card — 1 pc.

ATTENTION!
THE MANUFACTURER RESERVES THE RIGHT TO MAKE CHANGES TO THE DESIGN, DESIGN AND
CONFIGURATION OF THE DEVICE WITHOUT ADDITIONAL NOTIFICATION OF THESE CHANGES.



ONA 3SAMETOK




YC/10BUA TAPAHTUAHDbIX OBA3ATE/IbCTB

BHMUMAHUE! Mpun nokynke snekTtponpubopa Bcerga TpebyiTe y npoaaBla MNPOBEPKM €ero
paboToCNOCOBHOCTN U KOMMNNEKTHOCTU, a TaKKe NPaBMJIbHOrO 3aMo/IHEHMA FaPaHTUMHOTO TaJIoHa U
NpPOCTaBAEHMA NeyaTu.

FAPAHTUMNHbIE YCNOBUA

FapaHTUIiHbIVM CPOK 12 MecAuEeB CO AHA NPOAAXKMN B PO3HUYHOW CETH.

lapaHTMA NpeaoCTaBAAETCA TONbKO MPU HAAUMYUKU NPaBUAbHO OGOPMIEHHOrO rapaHTUMHOIO
Ta/IOHA C MeYaTbio TOPrOBON OpPraHn3aLmu.

FapaHTUA He NpeAOCTaBAAEGTCA B C/IEAYIOLMX C/IYUYAAX:

® MpW OTCYTCTBUM TFAapPaHTUIHOIO Ta/ZIOHA WAW €CAWU TFAPaHTUWHBIA TaZloH He MNPUHAANEXUT
AaHHOMY npubopy;

® 0 UCTEYEHMM CPOKA FAPAHTUM;

® [puM CaMOCTOATE/IbHOM BCKPbITUM (MOMbITKM BCKPbITUA) WAWM PEMOHTE YCTPOMCTBA BHE
YNONTHOMOYEHHOM NPOM3BOAUTENEM MACTEPCKOW;

® [PV MexaHUYECKUX MOBPEXAEHUAX, B TOM YMCAE MONYYEHHbIX BCNeACTBME HEMnpaBUIbHOWM
TPAHCNOPTUPOBKY;

® MpPU CUIbHOM 3arPA3SHEHUMN YCTPOMCTBA KaK BHELWHEM, TaK U BHYTPEHHEM, PXKaBUNHE;

® MpU MexaHMYEeCKOM MOBPEXKAEHMUM CETEBOTO LWHYPA AW WITENCENS;

® MpU HEMNPaBWUIIbHOW 3KCM/yaTauuun (MCNONb30BaHME HEeCTaHAAPTHbIX MUTAIOWMX CeTen; B
HEMNONIOXKEHHOM MecCTe; He MO Ha3HAYeHWUIo; C APYrMMM YCTPOMCTBaMM, obecneymBatowmmm
aBTOMaTM3aLmMio paboTbl NpMbopa; He N0 MHCTPYKLUN);

® eC/IM YCTPOMCTBO MCMOJIb3yeTCA B KOMMEPYECKMX, MPOU3BOACTBEHHBIX WAWN WHbIX LENax, He
COOTBETCTBYHOLUMX MPAMOMY Ha3HAa4YE€HUIO U BbI3bIBAIOLLMX NEpPerpy3Ky yCTpoMCTBa;

® EeC/IM YCTPOMCTBO MMEET NOBPEXAEHWUSA, BbI3BAHHbIE MOMNAfZaHMEM BHYTPb XXWAKOCTWU, MblAN,
HaCeKOMbIX W T.M.

B cnyyae HecobnwogeHuA Bblle YKasaHHbIX YCNOBUA MAM MO OKOHYAHMU rapaHTUIAHOIO
nepuoja, Bce TeXHUYECKMEe HeQ0CTaTKM YCTPOCTBA, a TaK}Ke pacxonbl, CBA3aHHbIE C ero nepeaaden
N TPAHCNOPTUPOBKOM, BbIMOJIHAIOTCA 3@ CYET NOKynaTens.




@ SFOSHI e

FAPAHTUWHbINA TAIOH
(3ANONTHAETCA NEYATHbIMU BYKBAMM)

Uspenne Mukcep pyyHoi
Mogaenb BN-2219
[aTta npon3BoaCTBa 09.2022

CepuitHbIn HOMeEp

Cpok rapaHTum

[aTta npoaaxu

dupma npoaasel,

Appec dupmbl NnpogasLa

TenedoH pmpmbl npoaasLa

MeyaTb GMpMbl NpoAaBLa

Moanuck npoaasLa

Moanuce nokynatens™®

*M3penve npoBepeHO MNpPW MOKYMKE, YKOMMJIEKTOBAHO COMNAacHO MHCTPYKUUKM, MeXaHUYeCKUX
noBpeXKAEHUI He nmeeT. MNpeTeH3nit HeT. C yCNoBUAMM rapaHTUMHOTO 06CNYKNMBAHNA O3HAKOM/IEH.



ALWAYS BE ON

WWW.BEON.SU

OOMNONHUTENNIbHAA UHOOPMALUA

Umnoptep: OO0 «Texnpom»

CTpaHa npoucxoxaeHus - Kutaii

M3rotosutenb: Ney Anbda Tpenaunur Ko, /It / Yiwu Alfa Trading Co., Ltd

Appec: MNposuHuua [xensbAdr, ropos Mey, ynuuya Yxoyaxxoy Hopt Poya 699,
[3nHbmao bunauur 2117, KHP / Yiwu city, Chaozhou road 699, Jinmao Building
2117, Zhejiang Province China

KOpuanueckum agpec umnoprepa: 119421, Poccusa, r. Mocksa, 38 KeapTtan HOro-
3anapa, kopnyc 3, KB. 145

DONA CNPABOK:
) E-mail: info@techprom24.ru

*laHHble MOryT 6biTb MU3MeHEeHbl B CBA3U CO CMEHOW U3roToBUTeNSs,
npoaasLa, NPou3BoACcTBEHHOro ¢dpuamana, umnoprepa B P®. B cnyyae
W3MEHEeHUs JAHHbIX aKTyasbHaAa WHGOPMaUMA YyKasbiBaeTca Ha
ynaKoBKe uspenus.



